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rmiculs discovered By Jou In

That story wan ooe of the

oun
aerved pesrs.

things which set us sgeinst canned foods
Ur was it & by somebody eise?
= Wepre painfuily restrizisd in 1he maties
of vegeiables all winter long My John
cannel abide the smtll of oooking (urnipe
and cubbage ib the bouse, mnd the Young
people Wil mol ¢at culoma i they are go-
ing oul N the eveming. This shuls the
gnor of the kilchen agalinat thres of the
vegetables ons may Buy in winter. Wa
ring the cRERges UpOn carTola sweet gnd
white potatess and rice. macsronl, and
toy entil we lang for green stuffs
r you cun offer valld reasons for 4.
@ canned brsna OOfR, pead, SpiE-
¢h, and young beets Lo our iable
swe Fou Fet another debt of gralttnds
Ome thing more i suaperi ond res-
won why canned fo0ds BT DO MOTE pOp-

st pr twe s this directioa®
= Unk Ur Youm Liscariss ™

s ®
Conditisn of Decade Ago.

1 am right giad that you have asked the

questions 1 bers se1 Jown I bear (he
same Iz effeei often from ofher SorTe-
ndents  The prefudice apsinsl canned
% dlew hard. By the way. I thask you
£ ol suying * canned goods ™  Bemebow
waye cannes] the ifes of ' goods ™ wilh
er conditione which ex-
n & deonde—aof years
® to the use of them
ratertamed by ciher intelilgeat
semothers ware Dot groandiesm. Novela
nrmspapers may have pled She muck

rake miy In Lringing 1o Mgkt
- ol minatises of saagiier
g furiories.  There was

atoeking tlales One
& paper that did oot

rold hasdly
empizin the

Ly euting €

canned oysters or frufs Tt 8 not al-
woys trus thal ™ Lhere must be Bre whare
thare s mueh smeke.” In thin matter of
canging the smokes became sn sffrnae
the noatriie of Lhe community, st lengih.
You are correst in thinking that I had
my say anemi asaned pears five or saven
years ags | €M moch of my ewn pre-
werving and plokiing st that time and we
never boaght cansed fruits o any vegeta.

= brunetin complenion = of my Hurilstt
pears as coniraated with what (b oriils
termed the “ chemioal blondes ™ seld by
STocers, PEt me Upon the scenl. A chem-
ieal analysia sf the contents of a can of
pence put wp by one of the Mmost reapecta.
bia canning houses in (5e coumtry revealed
ia thres tablespoonfuis of the frult soough
salicylic acid to desw an adalt

L] L]
Before Daps of “Puwre Food.”

AR this #off” wTote the ind

fully than (bey could be ware
by the s own hand

In her own Kiiches. The

tinnewly st a given peint satll the
of steridzaiion I compiets.
rubbers are [hewlar vt
pary of the machinery
foeds come inte centsct
1 am thvw cireumstastial tn
relattys 1o this tmpartast subject becsuse
2 times past I shured fully in

trust of canned fosds eXDTeamed

ligrd
with

chomist—cte of ouT best—who reperted the

Fested state of 1o whels symiems. It faan

reauft. “is Ted frealy to all aver
the [Inited Sintes™ e L
¥ wHh this T

privats citizen, & merting of eminent physl-
clana, bold tn the largest city in sur coun-
ry, condembed, (o 00 mensgred Lerme.
piber profucts pUt Up In eirtight cane as
highly deieterious (0 Ihe humas stamech
I+ was openly suggested ai thal comven-
oo that the alarming Increase of Rright's
Slseass |n Ameries within the lasl guar-
tar century i=ighi b in conssgumnce of
the luvish use of guch preservatives s sll-
eylic acid and perhaps, bisssats of sode,
by canning compamies

My pubication of (he Hartiet! pear story
1o which yeu refer diew Sewn upon mJ wn-
sciantific seif & siorm of proiest from
thome raost Rear!y interssted  Ome lngens-
cus manaiacturer forwerded 10 me & Ut
af the nprnts used Ia poiting up his feed
stufla, " in prove Lhr harmiess Daturs of
wach of Ihem™ BalicyTic acd siead a2 the
Bead of the 1L AR exceilent medicine in
skilled babds, a8 were, duobtiras, sibers of
the cuislogue  But, speaking in behalf
of my th of
the land—l repiied that ~ we do not taks
our phywic at rasdem wilh our victoala ™

Them vame & feaction of cormmon sense
and scieatific reveil. The most besefl.
cent law tha: haa been enacisd sincy we
pecame & Dalion—the pure food lnw—awept
itk the besom ef reform from cos sod of
the country 1o the other. Menm !thke Dr
Harvdy P. Wiler hedd with steady band
the ssarchiight that brooght the hidden
things of Sarkness iniw public view. Hesvy
panaities await the manuisciurer whoe saer
sdatterants in the preservaiion of food and
tuils (o tef] the truth In the mbel sfived
ta can sr paresl

" W

Canned Foods Made Safe.

Intelligen: men with the [ear of God b
fore (heir gyes und Lhe love of their brother
man Is 1hes benris combined ta make caz.
ning safe xod booorabie Having walched
the progress of Utle reform from fie incegp-
tion untfl new, T wish 1 had space and time
in which te tall the story s= I should Niew te

- lay 1t before my big family. They must

take my word for It thai ranned foods
are now prepared for Lhem [ar more cAre-

comfort ta me—and # must

olher s be
able ts ocrder green apd puccolest sdjonets
Lo the Bravy aod heaiing meat Mlahes which
belong to the semsnn.  And It in s penuine
satisfastion (s me that | may conscles-
lioualy assure those whe 86 me Righ hones
when, |ihe gur correspandest of taday. they
rall theamseives my = disciples “-—(bat thay
may et bafors (helr housshoda the
“ Nindly fruita of the sarth © In the S0Pt
of winter an feariessly &8 In summer

L
Treatmeni of Canmed Coods.
New, as i2 the treatment of canned foods
In order o make thetn palatable te ihe
eater. Mawny persons do sol relflsh them

Jecmuse they malirest them as they would

not think af frujts and
just gathered. The mest akiliful canser
does not pretend to do more than to give
you ronked, anssasoned material to be pre-
pared by youresif s» you may judge best

Neve of the canned foods 1hould be turned
directly from ibe jJust opened tin or ginas
Iute the ssscepas, or the dish in whick
frult ia to be served. Open Lhe jar savers]
hours befors cooking oF serving. and turm
The soRtmily 010 48 wncaversd dish. The
alr takes off (he = clotw = taste Mmevilabls
o fosd thal has bean bermetionfly menled
Tou “ sersts It by this siple process.

in my Bame we ad gAr 10 canbed
fruil hefors sending it to table Tt s uanally
too tart fer the pals’ of those who like
“awest hings swesl" Cream is pasesd
with pesches and betries after Lhey are
wugared. A delicious conserve B made by
torning the alrup from casmed pesches
adiding a cuplul of » r for a gquart jar
and balling (e Mrup ToF half &= hour after
thr sugar W dlsschved. Thew pour it bailing
Bt over (b peaches. cover closely, and o
mot wme Wntll Dext day. As the froft s
not cosked o the srup it dces Dot lose
Baver

1 saked my grocer last week the price of
s certain Srand of plokled pesches and vea
told " M0 cemis!™ This fior & guart jur!

I bought a quari san of & brand [ knew
T could trust. and when [t cames home
dralned off every drep of the sirup and
brought It 16 = bell In & saucepan. AL this
point | sdded & cupful of vinegar wih =

fow blades o mace, aT Whels cloves. and
&% many pepper cothe  Bringing 1t o 8
quick bafl in a coversd smacepan fo Keep
the strength of 1he vinegar. | poured it upen
the peaches loll t= the Jar, screwed Jown Ibe
top and wet naide for four days. We had
pichied penches us good 29 thess of the
faney brand, at & ot of 3D renis cownt-
ing oll ingreflenis. In These duys of high
prices I s B0 mesn ashirvemest 19 sAVe
50 cents upen orme guart of sweel plekie

- ®
Bit of Culinary Economy.

BAKED PORK AND CANNED BEANA
—Here aguls is & Bt of ecosomical cos-
trivance. Chyaned pors and besns mar be
had, but they cost & third more (han the
cam of beans by fteelf

Ture out the beans an hour belors yeu
& to cobk them. Eoll & bit of streak «f
salt pork for Lhe same time. put (he beans
into the Bake dish, scoop & Bole in the
middle in which bury the pork. Set the ves-
vl containing the water s which the pork
wap cooked in snow or loed waler (0 throw
WP tha far BRim (e GfF a3 put Ints the
pun i which you save drippingy  Add 1o

2eix Werr

fore 1t falis 1t is & Seliriocs scccespaste
mast 0 roast beef or mullon

willieg to undertakes I fur the procees
e
EFINACH BOUFFLE—This & asn sx-
eeliant left over fram the diak | have just
Coartibed.

Turn the remasnt of spinesh & crime
& bow! und best into it & cupful of
imte which pou bave fropped o tiny
it of moda. then the whipped yoliw af twe
egmy and the sliffened whites =f (he same
Beat all bard for & misste and poar inte
& buttersd baks diah. Bake, coversd, twenty
mivates, uncover, brown qakly. and serve
befurs it fulln

17 you have no lafi over from resiendary,
ehop & can of spinach fre swason with

[
1]

he skfmimed lHgudr a iabisspocanful of salt, pepper, & temspoonlul of sugar amd
- - of made a litle thes @ -
and o dash of pepoer. Miz w with the cold

orer the pork snd bemms
work these geatly ts |
all paria Bake soversd half an bouwr
Usncover ard brows lghtly,

This dieh will be mare delicats tn Aavor
than when {he raw beams are prepared for
baking by fhe ordipary metbod. The sav-
log in tbme and troskie lv & csasiderstivn.
and the lssened cont is reoney b some-
thing 1o be thomght of.

GREEN CORN BOUFFLE TAR
of greem corm fine. Whip the yu twe
sSry ght and beat them mWmte thy com.
Btir in a tablespoontil of melied butter
and the same of sapar. wilh sali 1o taste
Drigeoive 8 kit of wods not larger than s pes
in & mbimpoontul of bot milk and ad/
to the mixtusre Lastly beat the whiles
of tg agEy to & standing Mroth and wiip e
Turn Iats & bultered pudding glah, cover,
and bake !n & guick eves for twesly min-
utes. Brewn quickly and serve at onee be-

CANNED GREEN PFEAS-Turn frem
the can az hour before using. and frain
off avery drep af Nguif. Tt giver & " fag =
tnste 1o (he pess.  Now lay in loed wniar for
Balf an bour. Pyt over the fire in snough
botling waber, slghtly salted to sover the
Peaa &5 tmch deep  Bring to a guick bell,
aid & small lump of sugar: otok for a
minuts more and drain. Serve bot sirring
& teaspoontul of butter into the pess after
dlabhing (ham

The foregoisg ruler for preparing canned
Ffoods for the table prevell, with allghi
wariationa, with al! vegeinbles {hos pre-
erved.
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Creamed Comn for Soup.

CANNED CORN 80U —If possible ge!
creamed carn for (his.  Your grocer showid
be able te procurs It for you

If yeu cannel. chop 1he corn fne and put
It ovar the fre with & pint of weak syup

stock. I you nnumuuu‘.
0 vent can of baefl soup. CTook geatly for
half an bour, thes stir in & tablespoon-
ful of butter esoked to 5 = roux ™ with one
of fleur; & tesspoenful of enlen jules, salt
and pepper 1 iaste. Pell up wmee and
Nrve

GREEN CORN CHOWDER —Chep the
cors fine.  Paei and mince an enion and fry
it brown In & great tabiespoents] al butter.
Tura inta & saurepan and sdd Lbe chopped
corn. four pilet biscults that heve bem
soaked half an howr in  esough milk to
cover ke and tws dosan potato balla
eut with & goags, thes parboiled Seasss

stirred up with one of four in a fryingpan.

Barve a8 wowe o the roos is mized with
ibe other ingr Thip s u
ing and palatable scup. afitough 1t has oo
hare of meat stock.

SPINACH A LA CREME—Ters fhe
rpinach from the cas an hour before conki-
lag it When yeu are ready 1o o thismisce
1t fine asd rat over the fire in the inner ves-
sl of & doukie botlar. the swier betng flled
with boling watsr Whes the spinash i
hemting maks & rouz in a IT7ing pan of one
atlmpoonty! of fSour nsd twe of buther.
Whes this is & smosts * blesd ™ wiir it
inte the ot spinach. Sessom with wiits
Pepper and smit 19 (aate, WLk & tagEDSen tul
of whits sugar, & dast of nuimeg. sad &
tesapoonful of lemes |usice

Beat il togeiher over the fire and oook
for ten minutes, siirring oftem Heat halls
cupfal of crvam in & saparats vesssl witr
s bt of pda the slse of & pes, and when
it s pealding hot bea! Into the spismch.
Cook three minutes mors, stirring and beat-
inr al the time. Serve smwking hot. sar-
nishing the dish with briangies of toast

MARION

HARLAND’S HELPING HAND

2 tell me why for the mat
ry rakes fall ne
matier how exrefuily made snd
whether onal or gan range is
use£? They sre wimast sure to

after they are

aver

1 Bave Séen & housskerper far iwenly
yemre and used L= e g goodd raie maker
~Mrx W L™

The prodbability s thst your baller |s too
trin. This ie cfiroer thar any other onusm,
the misaks s ake making Thiz batoer
puffs up Hie & soufis wheo baNed, ang,
like the rosfd, collspees Ix rooling.

Or the fault may be in too rapid baking,
D you cover the cakes during the fBrs
hal of the tme they srw in the'oven? Angd
s the beut steady! Try making the bal-
wr & irifie mary conAtment

- L]

Tiree Cood Recipes

My offering i three recipes that hare
rever falled me  They may halp some
Newlywed who [lkes 1o grt up Bomemads
L

~ GRAHAM HREAD-Two cups of bread

for bresd. Jusmt before taking spread with
auft butter, eprinkle with sugar and cin
samen. MEa L. AN
Notable additions (o our sore of recipes
ah you had sald how soft the bremd

h would allow envagh
& © worked I Y0 entitin
ta Lhe same of “ graham

Den't you maan broad sponge?
Lot ue hear from you again om ihis Bitle
peint.

Ar you sill pee, [ have taken Uhe liberty of

pbeligung ~ teaspoonfuis” of beking
pywder for ypour * tablespooafuls * in the
recips for * Gride’s dalighi™ The larger

quantily =as undoubtedly s slp of the pen.
Having made the like onp sundry cocamons,

would have gone further thas the cold
meat by reason of the addition of crumbe
and milk. The second scrapings migkt
have besn wrught inte & tootheoms snd
even elegant salad by the help of thecelery
Yotur dinper would have heen mynry and
tempting.  CoM rovats are seldem ellber
in winter. We thank you for showing bow
far & turkey may bemade to go  Centride.
tions deating with enirdes which sre really
feftovers, yet which play thelr part gl
inntly, appesl tv me with pecullar force
4 rack soup” as the soutberners
name it, ia & prime tavorite B oor houss-
bt 11 fx & sort of final cheer sent afler
the vanishing bird who was good lo the

fam. Not s scrap of him sbould be thrown
away until the bones are drained of svery
drop of msvorioaes.

. ®

Recipe for Taffy Apples,

~ Could you kindly give me & recipe for
Wiy appiesT [ have childrem whe lowe
hem dearly Mns W.H"

As rour letler did not resch me untl Lae
Sundsy epecified tad rassed [ ciimel oom-
ply with your request in full. It b naver
practicable o aaswer & query i the paper
within & wek after it comes to ma The
=all i immense and & certaln degres of
order in replying to querien must be pre-

wred. Consellng myesl for the izabliity
to do an you wished and as [ should like
to do. with the reflection (hat the chfldren's
love for Uhve delicacy i likely (o be peran-
nial, | offer the covetnd rectpe

TAFFY APPLES-(4#t clesa, sound lady
appies.  Stir & cupful of sugar inte u piat of
molisers and when Lhe sugar has dlesalved
b over (he fire whers (i will heal aiowly lo
& boil. Coelr for twently minutes afier the
Bublle becames general, and drop Inte the
mirisrs & teaspoosfil of baking soda. Do
mat pUr the slrup or 1L may granuiate. Tha
redy. will take cnre of fteel? xnd with much
Saling and fouming tiend with (he scid
in the molesses. Shake the paz to prevent

scevching at the bottom  Waith i con-
stanlly and MMt the saucrpan tnic the alr
for a minute, shocld the badl Become vio-
leal AL [he end of half an hear test the
strap with & apoon te see If 1t is beittla 100
spiny & thread from the Up af Lhe apoen
aod hardens metanily when dropped inte
ond water it Is Sene

Tarn iole & bowi i9 coal and make ready
ihe apples by runsing = long splis: of woed
or & hat pin or & lsothpiek Into the stem
end. Whea the Laffy s more (than fuke.
WRrmR Tt 3ot Lol eneugh s burs (he Sngr
4ip the apples tn and hang fhem from u lne
sirelched across he reom, let & faw
cimging drops fall befers you hing ibem
Thera should be & smart currest af frosty
mir

Tram gn d hew 1t b . Three
tablespooniuls of baking powder to thres
cupluls of flour would have made an odd
combination which would have been any-
thing but & = dalight™
At lemst. fhis s my ldes of the propor.
Uons I recall that T omes wrels ™ pousds =
instend of ousees. and, had not the preo!-
reader “queried ¥ L the atrecity woeuid
habe bean pollished T have slwars been
ful te that man!

dough, ohe egE. ans Lal ul of Jard,
one-third of & cupful of suger, graham
Bour.

~Mix imto the dough s much of the

graham four A Yo oan by UsBg & SPOOD.
Let it vion and make thio & boaf St for
the second riwing and when it in light,
taxe

“ WHITE CAKE ALIAS * BHIDKE'S DE-
LIGHT—Twe cups of Seger. one 4nd o
kalf cupe of milk, bl & eup of butter,
three copw of Seur. tlires tsaspoonTuis of
raking powder, whites of fouregys. N. 0l —
Thin caks has oover falled

* FUDGE—Twe cups of sugar, ose cup
nf =il e pgusres of unswestaned choco-
late  Fisdl slowly, mirriog Sitie, undl whes
s lhtle drupped intd cold waiter may ha
formed with the fugers Inio & soft hail
Them add butter, about the sise of & wal-
eut. apd i asdle to-cool.

“ Do pot beat until it i perfecily ondd
Just befure pouring It out of the ketthe add
& cupfal of Engliah malnst moste broken
If at mny time the fudge is toa
, beat again, sdding ersass
T anewer 16 & regoest made by a Min.
nevots bouwesily 1 add this recips for:

~ AEALGERMAN HAFFELRUCIHES-
Ope cup of bresd spunge, svv fablespoon-
ful of lard halfa vuptul of currants.  Fleur
& —ais 3 dough met guile s SUR o Lhat

LI
Anent the “Turkey Question.”

“Jest now ths ‘Turkey guesilon' §s
uppermost 18 the poblie mind New that
Tranksgiving and Christruas are wmong
ks thinge 1hat wers | want to tel! boogs.
mothers of my economical way of serving
the parts of the natispal bird left sfier
the fsasis are over,

* Firm—Telke off wilh a sharp knife alf
the meat thai will come away In mice,
lzrgy, neat pleces and serve coid or warmed
up in the giblet pravy i

~ Second—Hreak spart the denes and
pick out and off all the small pleces of
ment which adhers Lo the carcam.  Put
Inte & small pan with some of the stufling
and a few stalks of calery. Chop this fine,
make e hale or relle. rell in sy and
cracker crumba zod fry a8 croguative

“ Third-Put all the bones AU Srnuded
lnts & kettle, cover with cald water, ang
pemson wall. Cook slowiy ustl] the Sones
are perfecily ciems, remevs Ihem. and
strain the soup  Tou will have & meet wp.
pelising Srodk for the Mest cowres of your
dinner of cold meat, with the cooqieiten ag
an emtria Maz ¥ A D

You mighi kave made & scallop of ihe
Bret glearning the sheieten wiiey

FAMILY

MEALS FOR

A WEEK

* Some weks apo (he fallowing goestisn
=4 souwwr sppeared in the Helping Tland:
‘1 pee that you amswer gusstions an
Eamschald eabjrcts, and especially on man.
agement. 1 am g young housekseper. and
my husband Soesn'l sarn good wages [
shsuld ke te knsw how we can live om |
& week und have nice Dhingy !n':.l. 1
Gun’t want sarthing slabornts oA

= ¢ A pussie which [ wubmit i3 & comil-
tee of the whele Cac two heallhy persons
Tive and keep in toderxbly goad plight apon
#4 & week for foed wispe? If a0, tedl ik dew,
giving fAgurss and food’

" § purpose ic anvwer (hie questlon i
the afirmative™} you will reslgh the meny
cornet te me far one Wtk The Bills of fare
T tnclose sy be Blisd 5t the Prioe named
by " Nore" 1 send a Ll of purchazes that
Prove thie. Tou meed'not print the menca
& you are not comvimeed by Lhe eImming-
tion of this Hat that my elatm fn yalid.

" PracTycal HousswoTien ™

. ®
FUNDAT,
BREAKFAST

Husiny.
LUNCHEDN.
Baked B g hauew B34 CTRIVECY

DHANER.

Hemronper el

Usfen Llwer.

Tea

{The dimaer mess s wasiing at (s polnt.
The two may have dsed out or fasted for
ike rest of the dsy —Bditor) »
L

LUNCHEON.
To Hemeay Winlnsews
Cotfel. Carmell Seef Bass  Mise und milk
-
BATURDAY

mosi plessibie jo that the yeung comple
took thres mamie per mowk &t (he hosss of
friende oo relatives. There bs oo menu for

succens of the rreipe deneris pom
brittlenssa of the bolied srup.

s @
Burnt Sugar Cabe.
“An lpguiry was made s litte whie ago
for & burnt sugar make. 1t wag sefirved
by you to the comniliies of {he whole of
which | am s part. May Lask your comeld-
eratian of The foliowing”

4

burnt sugar, meit one cup of sugar n =
Fraaits pan tii 1t s & ligoid end throws off

tatied. The burnt sugar left over may be
bottied and Rept In food condiline tur pome
length of itma. 1t i waed in our family for
Fiving gravy a brown coler, alea

= 1 was orach intrrested in yoor articie sn
cooking in pEper bags | sincersly mrust
that the near Mutars will bring to light mere
definite rules [os paper cag cuoling.

“A M 8"
The art of paper bag cookery is atill in
Hainfancy [t has axetiod atteation in Kew




